Cajun and Creole Cuisines 

· Widely recognized as two of America’s oldest and richest regional cuisines

· Each date back almost 300 years

· Immigrants from seven different countries merged in Louisiana to create these cuisines

Cajun Cuisine 


Cajuns are the descendants of the French Acadians forced to leave Nova Scotia in 1785, who settled in the swamps, bayous and marshes of Louisiana. The Native Americans modified the word into Cajuns. Their cooking is “country-style”, blending French and Southern cuisines, using dark roux, pork and other animal fats. 

Creole Cuisine


In the 18th century, the Spaniards governing New Orleans named all residents of European heritage Criollo. The name, which later became Creole, soon began to imply a person of refined cultural background with an appreciation for an elegant life-style. 

Creole Cuisine


Creole cooking is the citified version of Cajun cookery, full of Spanish, French and African influence. It is more refined and more closely associated with New Orleans than with the rest of the state. It places emphasis on butter and cream and uses more tomatoes and fewer spices than Cajun cuisine.

Creole and Cajun Top 10

· Blackened Redfish

· Bread Pudding

· Cane syrup

· Crayfish

· Drinks

· Café au Lait

· Root beer

· Gumbo 

· Okra

· Filé powder

· Jambalaya

· Rice

· Restaurants

· Antoine’s

· Brennan’s

· Commander’s Palace

· Sausages

· Andouille

· Boudin Blanc

· Boudin Rouge

Blackened Redfish 


Paul Prudhomme created this dish in the 1980s at his restaurant K-Paul’s. Redfish (or other item) is coated with Cajun spices and seared in a blistering hot cast iron skillet. The spices and hot pan give the food an extra crispy crust. Prior to opening his own restaurant, Prudhomme was executive chef at Commander’s Palace. Emeril Lagasse was his successor.

Bread Pudding

Sometimes called the “apple pie of Louisiana”.

Bread soaked in milk, eggs, sugar, vanilla and

spices; nuts can also be added. Baked until the

custard is set.


 Chocolate-hazelnut bread pudding



croissants



milk chocolate crème anglaise



chocolate-hazelnut filling  




bittersweet chocolate sauce



toasted hazelnuts

Cane Syrup and Crayfish

· The concentrated sap of the sugar cane plant, sometimes called light molasses. It is extremely sweet; used in Creole and Cajun cuisine as a substitute for molasses and maple syrup.

· Tiny lobster-like crustaceans also called crawdads and crawfish. The majority of the US harvest comes from the waters of the Mississippi basin. China is also a major exporter of frozen crawfish. The tail meat is the only part primarily eaten. 7 pounds of crawfish yields one pound of cooked meat.

Café au Lait and Root Beer 

· “coffee with milk” – steamed milk, chicory root and coffee

· Developed by Philadelphia pharmacist Charles Hires in the 1880s OR chemist Ed Barq in 1898. Goes well with foods from the south and especially some Cajun/Creole dishes. Originally contained sugar, yeast, sarsparilla, sassafras, wild cherry, wintergreen and ginger. Today it contains sugar, caramel coloring, carbonated water and natural and artificial flavorings.

Gumbo

Probably the most famous dish of Creole

heritage. A thick stew-like dish with many

possible ingredients: okra, tomatoes, onions,

chicken, sausage, ham, shrimp, crab or

oysters. Name comes from a derivation of the

African word for okra. It is the Louisiana

version of the French fish stew bouillabaisse.

Starts with a dark roux, but okra and filé

powder are added for extra thickening power.

Gumbo 

· Okra: came over with the Ethiopian slaves to some parts of the South. Apparently, the seeds were brought to Louisiana hidden in the hair of slaves from the Congo. 

· Filé powder: Choctaw Indians were the first to use the ground root of the sassafras tree as a seasoning. An integral part of Creole cuisine, used as a thickener. It has a woodsy flavor with hints of root beer. Must be stirred into a dish off the heat, or it will become stringy.

Jambalaya 


Probably the most famous Cajun dish (or Creole depending who you ask). Local version of the Spanish dish paella, which combines cooked rice with a variety of ingredients including tomatoes, onion, green peppers and almost any kind of meat, poultry or shellfish. The name comes from jambon a la yaya - French jambon for “ham” and African yaya for “rice”.

Rice

· Louisiana, Texas, Arkansas, California, Mississippi, and Missouri are the major rice-growing states.

· Pecan Wild Rice: grown only in New Iberia Parish, Louisiana, has nothing to do with either wild rice or pecans. It is also called popcorn rice.

Restaurants 

· Antoine’s: The first restaurant in New Orleans, opened in 1840. Owned by the same family for five generations. Birthplace of Oysters Rockefeller in the 1890s.

· Brennan’s: the “first family” of the New Orleans restaurant scene. Bananas Foster was created here.

· Commander’s Palace: purchased by the Brennan family in 1969, but had been on the forefront of dining since 1880. 

· Easter Brunch? 2,000 eggs!

Sausages 

· Andouille: a spiced, heavily smoked sausage made from pork butt, shank and fat. 

· Boudin Blanc: pork, rice and organ meat with spices. Served hot and squeezed from the casing into the mouth.  


· Boudin Rouge: pork, organ meat and blood, not sold commercially.

Questions?

